v
Green Bean Casserole ®

L o
11b Green Beans, rinsed and cut in half 2 Tos All-purpose Flour
2 Tos Vegan Burter or Olive il %4 ep Vegetabie Broih
1 smadl Onion, diced 1cup Unsweelenad Piain Almoend Milk
2-3 cloves Garlic, minced 1'% cup Crispy Cnions
1 cup Mushreams, finely chopped 1 tsp Sedt (or more o +Haste)

* Prenect oven fo HOO°F

* Steam green beans for 5 mins. Remore from heat and set aside.

* In « sidllet; heat burter or oil with oniens and garlic; cooie for 2-3 mins.

* Add n mushieoims end cooie for another 3-4 mins.

* Spownkde ficur and shir o coat veqggies.

* Slewly add vegetabié broth ond whisk 1o combine.

© Add salt ond Almend milke and whisk. Reduce heat to simmer 4o thicken (8-Tming).
Toste ond cdjust seasoning as desired. Remove From necsk:

*in buk;‘ng dish, combine Sauce, grecn beans, and 'fz eup of erispy anions. TJop With the rest of the
Crispy oeions. '

¢ olee for 15 ming vntil bubhiy and sty lorsywned on fop-

Vegn Bqq " Nog

3 cups Unsweetened Non- Dairy Milie

4 tsp Vanille
1 preg Men-Ne Silken TofS, Firm or Edvas Firm 1 tsp Cinnamen
2 c0p Organic Cane Sugar 2 sp Nutmeg
For Coid
— Yor Vot

* B until smooth all wnaredients ; 3

Blend untl smeo vgredients . - Blend ol ingredients until smecth.
¢ Rour Wite Saucepon, and warm siovily until
~ waormerd %mqgh, net bci’imgk

* Store n re(:ﬁatmc}cr v\ cold -



Mashed Syeet Potatoes

4o Sweet Potatoes, peeled and cubed

14 cup Unsweetened | Plain Almond NGk (or other plorrt-based milk of choice)
Z Tos Mapie Syrup

iz tsp Himalayon Satt

* Place potafoes into steamer Pt and cover: Steam unhii terder,
“ Transfer potatoes o miing bowd and mash vkl smooth.
* Add in rest of ingredients, and stir weli.

Ranch Dressing
4 cwp Row Cashews | +sp Himalcuj&n Salt
I Tbs Onion Powder i\ sp Dill
| tsp Garlic Powder a cup Lemon Juice
2 Tos Agoe | cup Wader

* Place ol ingredients with Y2 of +he water into o blender Blend until
smecth, scraping down sides i necessary.

* Add +he rest of the waer and blend unhl combined.



| Vegetable Pot Pie

| 8 medium Rekatoes, peeled and wbed

i | large Onion, chopped
. H cloves Gartic, minced

| 12 Cups Frozen Mixed \/egefubies _ .
Lream Sayce - | cwp Raw Cashews 2+5p Onion Powder

‘I 2 tsp Salt - | +sp Gorlic Rowder
| Tos Chicken-Style Scosonmn
s 1 Tbs Nutritionad Yeast Flakes
|8 2 Tbs Corpstarch or Flour
f A Houps Weder, divided
Crust: Ul wps Floor - Lo Tbs Vegan BUHfr
| atsp St 3-5 T Cold Wader
2 tsp Garlic Powder Y2 tsp Onion Powder

@ Preheat oven 4o 350°F,

* Wader soutt enions and garlic for 2-3 mins. Add potadues
i and 2 cups of Walel; let sitomer while preparis 73

g sauce; and crusth

. In.a blender odd cashews, sou' chicken-style. amsonmg,,
+ -nuiritianal Jeast-flakes, onion. povvder; gasiic powder;
i comstarch and | cup of water. Blend unhil smooth.
. Then pour in losk cup of wiaker, and blend. Set oside..

. * ln o bowl, combine flour, selt, gastic powder | gnion

\ - powder, Fold in butten Gradually add in woder, oo
- Jitie. oF o FHime uah) soft dough forms. Rell out

onto Houred surface to 13x9%

* Add blender ingredients fo pot and s¥ir until it thickens.
- Pour info baking dish_ond topped. with crust.

-* Bake for 20-25 miris until goiden brown.



| THE YINE YARD |

Vegan Rodateuitle
2 pint Cheny or Grope Tomatces

I medivm  Eggplant, diced

[ medivm Zucchint, diced

I medivm Yellew, squash, dicedd

{ medivm Red & Vel levvferange Bell Repper, diiced
I medivm Yeljewy Onim, diced

w s COlive Oil, divided

7 Ths Lemon .iirice

b cleves Garlic, minced

Y2 +sp Sot

i +sp Cregono

Preheat oven to 425°F

o

Toss tomadces with 2 Tbs Olive Cil and sprinkle with Sod+ and <et acde
in o targe mixing bowi ~ - | :

o-targe miding bowl, compine eqgplant, zucchini, Yellow squash, beli peppers, ang
Ghiams, iyhisk
ians, Whisk together cup Oiive 011, lemon juice, garlic, and satt, Pour over
Vegetabie and 90ty toss unkl coaded.
* Place vegetabies bades ) i 6

G s e a b&l(..r‘“)q sheet in @ :Single ‘Q_UGJ"

® P’ caden b e j o
-FOCLCE' V@g\:“l”c‘.blfs and tomadees in oven. ( Vc’gx&f&blCS‘ Q,boyer tomatees belovy ) Bake
Tor 20 mins .

« Remove trem oven ; +oss +6getner cnd serve gyer pasta or nce.

LeS’HonE;reHe Pressing
2 cup iemon duice
3 cep Clive (il
I dove Garlic
' cop Hamey or Agoue
Pinch of Solt

¢ Biend. all naredients uvnhl smoath
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